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IMFQRfjATION  SHEET  ON 'DRYING -RATE  NOMOGFiAPHS 

 iv7  "shredded  cabbage 

Western  Regional  Research  Laboratory,,  Albany,  California- 
'  ■        ^       Bureau  of  Agricultural  and  .. Industrial  Chemistry-, 
■■    ;    ,'.      -       '  '  Agricultural  Res,earch  Adninistratlon  . 
.     "  ..'    U.  S.  Department  of  Agriculture  •. 

A  method  of  estimating  drying  tim.es  from  drying-rate  nomographs  has  been  pub- 
lished in  the  form,  of  an  information  sheet  (AIC-31-I),  and  drying-rate  nomo- 
graphs are  available  for  riced  ?/hite  potatoes  (AIG-31-I),  blanched  svveet  corn 
(AIC-31-II),  and  white  potato  strips  under  vertical  air  flow  conditions 
(AIC-31-III). 

The  drying  characteristics  of  l/S"  cabbage  shreds  are  presented  nomographically 
in  this  information  sheet.    The  cabbage,  Flat  Dutch  variety,  was  prepared  in  a 
normal  manner,  i.e.,  hand  trimmed,  quartered,  cored,  washed,  and  shredded  in  a 
commiercial  kraut  cutter.    Blanching  v/as  accomplished  by  a  3-minute  treatment  in 
a  continuous  atmospheric  steam  blancher. 

The  first  set  of  nomographs  (Figures  1  to  4)  deals  with  the  drying  rates  of 
cabbage  after  shredding,  loading  on  metal  grid  trays,  blanching,  and  drying 
¥;ithout  further  disturbance.    The  second  set  (Figures  5  to  8)  is  for  cabbage 
after  blanching  on  frames,  reloading  on  dryj?oqden  slat  trays,  and  drying. 
Slow-^drying  clum.ps  are  an  undesirable  result  of  reloading  the  blanched  cabbage. 
Consequently,  the  two  sets  of  drying-rate  nom.ographs  approximate  the  maximum 
and  minimum  drying  rates  which  should  be  encountered  in  good  plant  practice. 
If  the  shredded  cabbage  is  to  be  blanched  on  wooden  slat  trays  and  dried  with- 
out reloading,  difficulties  due  to  uneven  spreading  may  be  minimized,  but  the 
drying  will  be  slowed  because  of  the  extra  water  absorbed  b^'-  the  trays. 

The  specific  figures  included  in  this  information  sheet  are: 

Metal  Grid  Trays    YJooden  Slat  Trays  Subject 

Figure  1  Figure  5  Drying  from  T    =  1^,2  to  T  =  0,10. 

Figure  2  Figujr-e  6  Values  of  f(Lo)  and  f(V)  for  equation  (l). 

Figure  3  Figure  7  Drying  from  T  =  0,10  to  T^. 

Figure  /^  Figure  8  0  corrections  for  T^  ^  14.. 2, 

The  effects  of  tray  loading  density  and  air  velocity  upon  drying  times  deter- 
mined from  Figure  1  or  5  are  calculated  according  to  the  equation 

9  (at  L^,  V)  =  e^.f(Lj.f(V)  (1) 

In  this  equation,  0^.  is  the  drying  time  from  T^  to  T  under  reference  conditions 
(of  L    =  1,0  lb,/sq,,ft,  and  V  =  800  f./min«,  as  obtained  fr  om  Figure  1  or  5), 
and  f ILq)  and  f (V)  are  selected  from  Figure  2  and  Figure  6,  respectively,  cor- 
responding to  the  values  of       and  V  mider  consideration,  at  the  value  of  T  to 
which  ©  and  ©j.  aoply.    The  nomenclature  used  is  that  listed  in  Information 
Sheet  AIC-31-I. 
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The  drying  times  indicated  by  the  nomographs  are  unattainable  unless  care  is 
taken  in  the  preparation,  blanching,  and  loading  of  the.  shredded  cabbage. 
Excessive  handling  or  over-blanching  aids 'clump  formation,  particularlj^  if  a 
fixed  quantity  of  blanched  shreds  is  dumped  on  a  tray  and  spread  v/ith  no 
attempt  to  maintain  an  open  structin'e.     Under  extreme  conditions,  mishandling 
m.ay  increase  the  indicated  drying  times  by  as  much  as  50  percent. 
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